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TV FOOD MAGALZINE
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A RENOWNED NAME FOR VERSATILITY AND CREATIVITY. A TELECOM PROFESSIONAL
WITH OVER 12 YEARS OF BROADCASTING PIONEERING HUMARA FM90, HE IS CON-
SIDERED TO BE THE LIVE WIRE. SERIES OF FAMOUS RADIO SHOWS LIKE “THE
BORING SHOW™, "THE AHMED UMAR SHOW" AND PARTY ON HAI" HAS ALREADY
MADE MARK IN HEARTS OF PEOPLE

LISTEN HIM IN "MEHMAN ADAKAAR" EVERY SUN AT 9-00 A

AMUSIC MODULATOR WHO JUST WISH TO DERIVE YOUR 1DEAS , THOUGHTS,
EMOTIONS AND DEDICATIONS IN THE FORM OF MUSIC WITH SO POSITIVE ENERGY
THAT CHAOS BECOME DIMENSIONLESS.. SHE FEELS MUSIC LIKE A DIVINE POWER.
=HE IS5 AVOICE OF WOMEN STRENGTH AND USES THE PLATFORM OF HUMARA FM 90
TO STRENGTH THE REAL MASS AROUNDM

LISTEN HER IN "WEEKENDS WITH TAHIRA" EVERY SAT AND SUN AT 7:00 PMI
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f.1 WROAS AHMER GILL

ﬂ; L_:ing :f;‘ % HE LOVES TO SIT AND WATEH THE RAIN WHILE READING POETRY
AND EXPRESS BT ERS BEE THE REAL LIFE' THROUGH HIS REALISTIC 11 OROS
PERSONA. 1t 1o aoi | HIF'CASE, THE POETRY HAS BECOME SOA PARTOF HIS
YEARS EI::E'HE e VMO 3 BUDDY. POSSESSING I-“."
LISTENE H;ﬂ &:TEF NPERIENCE, HIS WARMTHAND ABILITY TO CONNECT WiTw
b, HAS MADE HIM EXTREMELY POPLLAJ AND A CELEBRITY IN Mg

L GHT Iy IN HIS
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FRESH - 5:00 PM , REPEAT 12 30 A.M (TUESDAY TO SATURDAY)
LOCAL 021 32632702 INTERNATIONAL
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Tomato Soup

Ingredients:

Red tomatoes (fresh) 1 kg
Sweet corns 1 cup
Bread 4 slices
Tomato ketchup Y2 cup
White pepper powder 1 tsp
Jaggery (powdered) 1 thsp
Cornflour (made into paste with water) 2 tsp
Water 3 cups
Salt fo taste
Qil for frying

_for garnishin

PA

£2lz 2 (b QL) Pk £
i3 o Ji A1

e} L Ji-4
#ﬂi b3 L[R%
iy (gl LKL
PAPRISY

Method:

Boil tomatoes with water and allow to cool and then blend.
Add again to a wok, then add jaggery, ketchup, water and white

pepper powder and cock for few minutes.

Add cornflour while stirring continuously with a spoon.
When the batter gets thick add salt and remove from flame.

Cut slices in cubes.

Heat oil in a pan and fry slices, and transfer on an absorbent

paper.

slices.
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Walnut Halwa

: Method:
Ingredients:

_ * Heat oil in a wok and fry cardamom:s till it gives off
Walnuts (finely cut) 2 cups aroma, then add walnuts.
Sugar | 2 cups * Fry for a little while then add whole dried milk,
Whole dried milk 1 cup sugar and semolina and further cook for 10 minutes.
Green cardamoms 8 * Grease a serving dish and spread halwa on it and
SE._m-::-hnD (roasted) /2 cup even it out with a spoon.
QOil | o 1 cup « Garnish with almonds and pistachios and serve.
Almonds, pistachios (finely cut)  for garnishing
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Galawat Ka Qeema

Ingredients:
Minced beef (machine ground) 1 kg
Lemons juice 4 tbsp
Green chillies (finely cut) 4
Green cardamoms 8 Method:
ﬁ:tﬁh&;:;:s {F::j:rr cuf) } zunch * Roast cumin seeds, cardamoms and poppy seeds on
Red ch I s lor l H; an iron griddle and grind.
Coarlic pnshe : Ibap * Mix all the ingridients except oil and leave for a while.
P p:ed 1th P * Lightly heat oil in a pot and add bowl mixture and
oPPY Zeeda y . I'; P cook ill its water dries.
(B.'.‘uhmmr ! | s S b 1 » Leave on dum, smoke with a coal if required.
ihaari masala (packoged) 3 fosp . Gamlsh gqeema with lemon, mint and green chillies
Raw papaya paste &

Qil
Lemon, mint

Green -:h||||es (finely cui}
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Fried Fis Wi

Ingredients:

Sole fish (fillets)

Egg whites (beaten)
Breadcrumbs

Retined Hour {sieved)
Cornflour

White pepper powder
Vinegar

Salt

Oil

Tartar Sauce Ingredients:

Yogurt
Mayonnaise
Black pepper (crushed

Mustard paste
Parsley 1
Salt -

'-".P.H
.__,:-_’ /

S S S LSS

rl_'r_f_qlh -TU""'—""'.!;

ith Ta Sauce

8

2

| cup
Y2 cup
Y2 cup
| tsp
6 tbsp N
to taste

for frying :

Method:

absorbent paper.

i) L,f)jf 1/

Yid ;_juuh: 3
(1l Do sn
.-'.!"".:..L'E‘

G/ On e

* Marinate fish with 3 thsp vinegar and wash after 10 minutes.
Mix Hlour, cornflour, white pepper and salt in a plate. Coat fish with
remaining vinegar and flour mixture.

Coat fish first with egg whites and then breadcrumbs.
+ Heat oil in a wok and fry fish till golden and transfer on an

1. s 5 . "

]i-f cup * To prepare tartar sauce, mix all its lngredu}ﬂia except pﬂr5|ey.

/2 cup * Transter fish on dish and sprinkle parsley on top and serve with
) 1 tsp sauce.

[PAT

EHAHDI
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Pickled Fish Tikkay

Ingredients:

Carp fish pieces /5 kg Method:
Lemon juice 4 thsp . M : . o , _
Tormeric ler o ﬂ?—, -:.;;|||{ ;{,ﬁ-:::? except oil in a bowl and marinate fish
Cumin seeds (roasted and * Heat little oil in a frying pan and fry fish pieces until golden
P"Wdef?d] 1sp trom both sides.
Red chillies (crushed) I tbsp * Brush oil gradually on fish pieces in the centre and transfer
Tikka masala (packaged) 2 thsp on a serving dish.
Vinegar 2 thsp « Sprinkle with fresh coriander and serve.
Salt to taste
Qil for fryin
Fresh coriander {ch for sprin ihng
Y AVW.PAKSO:
mHAHDI y
: v v ONLINESEIBRARYS
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MONDAY TO FRIDAY

FRESH - 1:00 P.M , REPEAT - 10:30 PM
LOCAL : 021-3225717, INTERNATIONAL : (+92)-21-3225718
WWW.FACEBOOK.COM/ DAWATSHOW

ROBAM

Enjoy Cooking wiie

KARACHI . LAHORE ISLAMABAD
Mamn 3-Talwar, Opposite Guif Shopping Mall 95-E, 15t Floor, Skalmar Market, Main Boulevard Shop No. b & 7,'Sunnse Arcade, Near Gate-2
Chiton, Karachi. 0321- 3390020 DHA, Lahore. G321-3390013

UDHA-2, Islamabad. 0321-3390017
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Chicken and Carrot Soup

Ingredients:

Carrots (boiled) 4

Chicken pieces (boiled) 200 grams Method:

Chicken cube 2 lecdsae va bland

Black * Blend carrots in a blender.

G:f|icp:55:r (crushed : ti'sbpsp * Heat oil in a pot and fry onion until golden then add garlic
Onion (ch 1 and fry.

Ci:l::ﬂinmr 1 pim:l'n * Add carrots and water and bring to boil.

Water 2 cups * Add chicken, black pepper, cinnamon, chicken cube and
Salt i Kisks salt and cook for 5 minutes, then pour into a dish.

oil 3 thsp « Garnish with fresh coriander.

Fresh coriander (finley cut) for garnishing

B avs 1MPAI(SUCIHYIOM
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Fig Halwa

Ingredients:

Figs 250 grams Mthﬂd .
Semolina 250 grams * Wash fi ly and blend well in a blend

_ _ gs properly and blend well in a blender.
‘N_hﬂh fried milk 250 grams * Heat clarified butter in a wok and fry cardamoms, figs,
Milk (fresh) V2 liters semolina and sugar and fry.
Sugar :”1 cup * Add milk to the mixture and cook till it gets thick and fry.
GFEE" cardamoms (crushed) V2 tsp « Transfer on a dish when clarified butter separates.
Clarified butter 1 cup o Garnish halwa with almonds and serve.
Almonds (finely cut) for sprinkling

WWW.PAK
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Creamy Coffee

Ingredients: Method:

C':_-‘HEE (powderd) 2 tbsp + for sprinkling * Beat coffee, sugar and milk powder in two cups until foamy.
Milk (fresh) 2 cups * Add milk and garnish with cream.

Milk powder 1 thsp » Sprinkle coffee on top and serve.

Sugar 1 tbsp

Cream (fresh) for garnishing
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Anarkali Fried Fish

Ingredients: .
Fish (whole, medium size) s |
Hot spices powder 1 tsp |
Turmeric powder (dissolved in water) 1 tbsp
Carom seeds Y2 tsp i
Cumin seeds (crushed) V2 tsp Method:
Mustard seeds (crushed) V2 tsp * Mix all the ingredients in a bowl and rub on all
Garlic paste 2 tbsp sides of fish. Put aside for at least one hour.
Talhar chillies (crushed) 2 tbsp * Heat oil in a big wok and fry fish golden from
Dried red round chillies (crushed) 2 thsp both sides and transfer on an absorbent paper.
Refined flour 4 tbsp * Decorate dish with lettuce leaves, lemon and
Lemon juice 3 tbsp tomato and place fish on it and serve.
Yellow food colour 1 pinch
Salt 2 A BB o . = |
ST AAn AN AT 4 TOM
Lettuce leaves, |ernn;{, mate [shiced) “torclecor A /
3] EES 2!
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Paye Channay

Ingredients:

M;mi::n 1n::~|'1[i|;. 1 6 |

Chickpeas (boiled) 300'grams <

Onions (finely cut) 2 ’ Method:

Yogurt (whipped) 1 cup * Cook trofters, /2 ginger/garlic paste and 2 onion in @
Red chilli powder 3 thsp pot for at least 6 hours in water.

Coriander powder 2 tbsp * Heat oil in a separate pot and fry bay leaves, cloves
Turmeric powder | tbsp and cardamoms, then add remaining ginger/garlic
Cumin powder 1 thsp paste, yogurt, coriander, hot spices powder, red chilli
Ginger/garlic paste 2 tbsp powder, turmeric powder, cumin and salt and cook till
Hot spices powder 1 thsp oil separates.

Cloves 6 * Add chickpeaq, trotters, 6 cups of water and cook on
Bay Leaves 2 low Hame.

Green cardamoms 5 * Heat oil in a frying pan and fry remaining onions and
Salt to taste add to wok.

Oil 1 cup ¢ Transfer paye channay into a dish cmd garmsh wn!h

Green chillies, fr

ices

lemon, mint

RRJoawar A‘ ' mir Y
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|/ Enjoy Coeking Life;

Man-3-Talwar, Opposite Gulf Shopping Mall 3 — 95 E 1st Floor Shalimar Market Maift Boulevard : ' Shop No & & 7, ‘_'1.-.1|'.|."|';1F Arcade, Near Gate -«
Chfton, Karachi 0321-3390020 DHA. Lahore 0321-32390018 DHA-2, Islamabad. 0321-3390017
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Lasagnia Soup

Ingredients:

Minced beef (boiled)
Shell pasta (boiled)
Onion (chopped)
Tomatoes (chepped)
Garlic (chopped)
Black pepper (crushed)
Beef stock

Oregano

Tomato ketchup
Vinegar

Salt

Qil

Red chilli powder

lla ch sprink|
mozzarela chestigl 4 1 4 / ;éz;i
'y vy / of S41

ARy MASALA MORN

WWW.PAKSOCIETY.COM @NURIRUERANDY
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300 grams
1 cup

l

2

| tsp

| tsp

4 cups

V2 tsp

V2 cup

2 tbsp

to taste

1 thsp

for sprinkling

Method:

Heat oil in a wok and fry

Add minced beef, tomatoes, onion, black pepper, beef
stock, oregano and salt and cook for ten minutes.
Add pasta, tomato ketchup and vinegar in a wok and cook
for ten minutes then transfer into a bowl.
Sprinkle red chilli powder and cheese on top and garnish
with basil leaves and serve.

garlic.
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Lauki ka Halwa

Ingredients: Method:

g}i‘ﬂe Qﬂu'j (peeled ““dhgémed] z kg « Heat clarified butter in a wok and fry

M'.Fﬁ:‘} m;_'. amoms (crushed) 2 cardamoms for few minutes, then add bottle

. ilk (fresh) 2 Cups gourd and cook for ten minutes.

V';Eulr 4o g Qggps * Add milk and sugar and cook till milk dries.

CI ?F?edrll:ae mi : grams * Add whole dried milk and cook for a while

arified butter cup e then remove from lame and add almonds and

Almonds (finely cut) 20 + for garnishing pistachios.

Pistachios (finely cul] 20 + for garnishing * Garnish halwa with almonds and pistachios
and serve.
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Fish Curry

Ingredients:
Fish fillets

Onion (raw paste)
Tomatoes (mashed)

Red chilli powder

Turmeric powder

Hot spices powder
Ginger/garlic paste
Cumin seeds (roasted and crushed)
Coriander seeds (crushed)
Tamarind pulp

Fresh fenugreek (finely cut)
Green chillies (finely cut)

Fresh coriander [chnppecl}
Fish masala (p
Curry leaves (c p;d

WWW.PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM

I‘x’z kg Water V2 cup
: |

1V2 tsp Oil /2 cup
Va tsp
Y2 tsp
1 tsp Method:
} 1?[: + Heat oil in a pot and fry onion until golden.
Y iy + Add all the ingredients except fish and cook until
;; uf h oil separates.
5 e +  Add fish and water and cook fill fish is tender and
5 th oil separates, then transfer on a dish.

P . Gﬂrnlsh with fresh coriander and serve.
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Prawn Sizzler in Black Pepper Sauce

Ingredients:

Prawns /2 kg Method:

Black pepper (crushed) 2 tsp

Onion [fine|y cut) Y2 cup « Marinate prawns with black pepper, /2 ginger/garlic paste
Capsicums (finely cut) 2 and salt for a little while.

Ginger/garlic paste 1 thsp « Heat oil in a wok and add 2 butter and onion and cook
Vinegar 2 ibsp for a few minutes.

Tomato ketchup 1 tbsp * When onion is soft add ginger/garlic, hoisin sauce,
Oyester sauce 1 tsp vine-%ur, tomato ketchup, oyester sauce, soya sauce and
Soya sauce 1 tbsp cornflour to make thick batter.

Hoisin sauce 1 tbsp * Heat remaining butter in a frying pan and fry prawns for
Cornflour (made into paste with water) 1 thsp five minutes and remove from flame.

Salt 1 tsp . Trunsfer prawns, sauce, green chillies, capsicum and black
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Russian Kebab

Ingredients:

Chicken breasts (boneless)
Potatoes (boiled and mashed)
Capsicum (finely cut)

Carrot (finely eut and boiled)
Sweet corns

Spring onions (finely cut)
Refined flour

Milk (fresh)

Black pepper (crushed)

Hot spices powder

Fresh coriander (finely cut)
Green chillies (finely cut)
Eggs (beaten)

Water
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3 Butter 2 thsp

2 cups Oil for frying

1 Leftuce leaves, tomato, onion  for decoration

1

Y2 cup :

i Method:

4 tosp + Boil chicken breasts in water until chicken is tender and

Y2 cup then shred chicken.

1 tsp * Heat butter in a saucepan and add all the ingredients and

2 tsp cook for few minutes, then add chicken.

3 thsp * Shape mixture into kebabs and coat them with eggs.

2 * Heat oil in a frying pan and fry kebabs from both sides
un’r|| golden.

2 cups e O sg huce leaves, ’rnrnl_m::, and
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Chicken Noodle Soup

Ingredients:

Chicken breasts

Noodles (boiled)
Carrot (chopped)
Potato (chopped)
Onion (chopped)

Cur
Chi::-zen stock

Hot spices powder
Ginger (finley cut)
Garlic (chopped)
Black pepper (crushed)
5n||'

Fresh coriander ﬁ M
PR)cuaska P

200 grams
50 grams
1

1

1

1 thsp

6 cups

Va2 tsp

1 tbsp

1 tsp

1 tsp

to taste

Method:

* Heat oil in a pot and fry onion and ginger/garlic paste
until golden.

* Add carrot and potato and cook for few minutes then add
curry powder and chicken stock.

* Bring to boil and add chicken, noodles and the remaining
ingredients and cook until noodles are soft and soup is
thick

* Sprinkle fresh coriander on soup and serve
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Gajjar Ka Halwa

Ingredients:

Carrots [iraled] 1 V2 kg

Milk (fre 2 liter Method:

iﬁ?}:\ds (Finely cut) ?30 i » Cook carrots in a pot on low flame for an hour.

SR T [FineT bl 10 « Add butter when water dries and fry, then add milk and
Green ::urdumgms (crushed) 5 cook with lid on until milk dries, add cardamoms and
Milk powder -_ remove from flame.

EuﬂEFG 2 I'bf + Mix whole dried milk ingredients in a bowl and add the
: . . mixture in halwa, then transfer on a dish.
MW1L1G|EddrIEd Milk lngre}dlenfaz « Garnish halwa with almonds and pistachios and serve.
ilk powder cup
Milk (fresh) 3 thsp
Butter |
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Shawarma Kebah

Ingredients:

Chicken brerlusts (cut into strips) 2 "

Ginger/ garlic paste 2 tbsp {

CurEin seacls [cri'::.zhed} 1 thsp Method:

Coriander powder 1 thsp « Marinate chicken with all ingredients in a bowl for four
Hot spices powder 1 tsp hours.

Turmeric powder Va tsp o Skew marinated chicken onto wooden skewers.

Cinnamon powder V2 tsp . Grease a frying pan or grill pan and fry skewered chicken
Paprika powder 1 thsp golden from all sides, then transfer on a dish.

Black pepper (crushed) 1 tsp « Decorate with cucumbers, spring onions, green chillies and
Salt to taste sprinkle fomatoes on top and then serve.

Olive oil 5 tbsp

Cucumber, spring onions, green chillies  for decoration

Tomato Ichnpprd}‘ /l 1
r /
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Fish Cake

Ingredients:

Fish fillets 200 grams

Potatoes (boiled) 300 grams |

Egg ‘ .

Breadcrumbs 1 cup Method:

Green Ch_l”*ES (finely cut) 3 * Mash potatoes. Heat 2 thsp of oil in a wok and fry cumin
Fresh coriander (chopped) 1 thsp and mustard seeds.

Red chilli powder /2 tsp * Mix fish, red chillies, turmeric powder, lemon juice and salt
Musff:rd seeds /2 tsp and cook for a while and remove from flame.

Cumin fEEdS (crushed) :fﬁ tsp » Add fish with potatoes, green chillies, green garlic and
Turmeric powder /a tsp fresh coriander and shape into discs. Coat first with egg,
Refined HDL_JF 1 cup Hour and then breadcrumbs.

Green gc?rhc (chopped) 2 tbsp * Heat oil in a frying pan and fry fish from both sides until
Lemon juice 2 thsp golden then transter on a dish and serve with chattni.
Salt 1 tsp

Oil for frying + 1 thsp

Chatini as a -._,_:-,.-,__-_r e

mcmsm;ﬁl}{z/ﬂr_ '
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Fried Finger Fish

Ingredients:

Fish {Eul lengthwise) Y2 kg

Eqq (beaten) 1 .

B?egadcrumbs 1 cup Method:

Refined flour (sieved) Y2 cup * Marinate fish with lemon juice, black pepper, red chilli and
Black pepper powder Ya tsp salt and set aside for a little while.

Red r:hi.||i' powder Va2 tsp « Coat fish first with flour and then breadcrumbs.

Lemon juice 2 tbsp + Heat oil in a pot mﬁ?ry fish pIECES until golden, then

Salt transfer on an absorbent pa

Oil
Mayo garlic sauce

flofﬁ'ying .

as accompaniment

Transfer fried finger fish ::m a drsh and serve with mayo

garlic sauce.

"3 )cuaska F/A‘{l( 'a

WWW.PAKSOCIETY.COM
RSPK.PAKSOCIETY.COM

EIBRARYS




WWW PAKSOCIETY.COM
R G0ty @) BEREORIEAKISTAN




&L V2 (e 23108 I"’-L"ﬁ s fi“ﬂ’"

;u‘:’f‘cﬂf"'Lf.f..esi?*;'.l*‘.?ﬁ'ucu"'-untlp‘; &LV 3 ESt | U % ,(Lf_ff'ﬁ“i’)'%:
L Ll O I BIAL G Y &LV I g BONOS NG
.,.’_.rl..a.?h’,:r,,.;,r*uvtf,,,liwfljﬁ'uﬁ;ri. IZAV1V ;{s'.i. ey (g ub Y, | ...15.:‘5
f::"'-v' B'——J':!'JJJLF I ﬁ:__.nu P =i "..f.--'b-r'.ﬁ - ."r‘F'E/‘E_Lr" o7 ok v (‘-'f’i—';)”f
S | iy e S e, | FEERT 80RO

| L2 Sad

Chicken stock é cups

Carrots (finely cut) Y2 cup

Capsicum (finely cut) Y2 cup

Corns Y2 cup

Noodles (boiled) 72 cup * Boil stock in a pot.

E,I,D& pepper (crushed] ?Ep * Add carrots, capsicum and corns and cook till vegetables
i vl " are tender, then add noodles, tomato ketchup, black

Cornflour (made into paste with water) 2 thsp
Fresh cream

Tomato ketchup

Fresh coriander (chopped)

Salt
Fresh coriander, cream,

tomato keichup,,EPg 1 /Wd}

5 | TARKA 4
M.PAKSOCIETY.(:UM UBMR¥

pepper, vinegar, fresh coriander and salt.

* Grodually add cornflour while stirring continuously with
a spoon till it thickens.

* Garnish soup with fresh coriander, cream, tomato
ketchup and egg and serve.
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Yellow lentils 2 kg
Milk (fresh) 250 grams
Sugar Yz kg « Soak yellow lentils for half an hour.
e rpon owdane s P * Add yellow lentils, milk and food colour to a pot and cook
Whole dried milk 250 grams till tender.

* Allow yellow lentils to cool and blend in a blender.
* Heat clarified butter in a wok, add cardamoms, lentils and
ar and fry till corners separates from edges.

Almonds (finely cut) 50 grams
Pistachios (finely cut) 50 grams

. sU
Scil'a"'"" F;:;d | . Aj;d all remaining ingredients and leave on dum.

Ye ow colour * Transfer halwa on a dish and garnish with almonds and
Clarified butter

Almonds (finely cut)

.»1
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Chicken Salad

| Garnishing Ingredients:
Ingredients ' g ng
Chicken pieces (boneless) V2 kg AjPPIE ”'"EI'J_’ cut) ]
Red c|'u||r powder V2 tsp Pineapple pieces I cup
Cumin powder Va tsp Lettuce leaves (finely cut) 1 cup
Salt Va tsp Cabbage (finely cut) 1 cup
oil 1 thsp
Salsa Ingredients: | Method:
Green chillies (finely cut) 7.

.+ Marinate chicken pieces with its ingredients for a little while.

Tomato ketch 1/ |
grgunn - 1;2 fsl;p * Add chicken in a pot and cook with lid on till chicken is tender.
Lemon juice 2 thsp | * Mix salsa ingredienls in a bowl.

Salt . Decarula a s-erwng dlsh wnh dressmg mgredlenfs and p|m:e chicken
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Fish Khara Masala

ingredigy@s

Rahu slices 1 kg

Dried, round red chillies 6

Cumin seeds 1ts

C;:;Z;er sSBds 1 t; « Soak red chillies, cumin, fennel, coriander seeds, garlic and ginger
Fannel saach 1 tsp in water, then add lemon juice after a litle while and blend.
Gerke & chsyiai * Heat oil in a pot, add blended mixture and yogurt, and fry

Gi 1 Siickin thoroughly.

G:':gﬁrchiliies 2 B » When oil separates add water and bring to boil, then add fish

L i V. pieces.

YZEEE I[l:':'ﬁ?ﬂped] ;SEugrums * When water dries add hot spices powder, green chillies and fresh

coriander and transfer into a dish.
Decorate with tomatoes.

Fresh coriander (chopped)
Hot spices powder

TGI‘.::I!I"IU‘DE!’- 1 ‘ / 1/I 1
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Ravioli C ssuuh

Ingrediént

Chicken breasts (boneless) 2 kg

Black pepper (crushed) 1 tsp

Mustard paste 1 tsp

Lemon juice 1 thsp

Salt Y2 tsp

Green chillies for decoration |

Fresh coriander,

cheddar cheese (grated) for sprinkling

Onion paste Y2 cup

Tomato paste I cup
Tomato ketchup 1 cup

Gi nger;’gﬂrllc pﬂ&l&

Oregano
Red chillies {crushﬂt:l]/ |

" TARKA
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Lemon juice 2 thsp
Salt 2 tsp
Oil 4 tbsp

Cut chicken breasts into 6 thin slices and marinate with black
pepper, mustard paste, lemon juice and salt.

Roll chicken slices and pierce with a toothpick.

Heat oil in a frying pan and fry ginger/garlic paste, then add
onions, tomato and chicken and cook with lid on.

Add tomato ketchup, oregano, red chilli powder, lemon juice and
salt and cook for 5 minutes.

Decorate dush w:ﬂ-n grsen chlllles and place casseroles on it. Sprinkle
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MON DAY TO FRIDAY

'FRESH - 7:00 PM , REPEAT - 10:00 A.M (TUESDAY TO SATURDAY)
LOCAL 021-3225717, INTERNATIONAL : (+92)-21- 3225713
 WWW.FACEBOOK.COM/MASALAFOODDIARIES
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Roast Chicken Soup

Chicken Ingredients:

Chicken pieces 1 kg
Black pepper (crushed) | tsp Method:
Garlic 4 cloves
Thayem Va tsp * Marinate chicken with all its ingredients and place in a
Butter 2 thsp pre-heated oven at 180°C for 30 minutes, then

: . remove.
L;QEFEdIEﬂ‘I'S. 200 * Shred the chicken; add water to prepare chicken stock.
Onions (chopped) 2 grams * Heat oil in a saucepan and fry onions till it softens then
Corvots (chopped) 3 | E‘:ﬂ ct:;rgzl thayem, garlic, lemon juice and stock and
m};m : E’;r . Add chl-.?ken and peas and cook for 15 minutes, then
Garlic [chop o) 3 cloves transfer into a bowl and serve.
Lemon juice
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Badaam Ka Halwa

Ingredients:

Almonds (boiled and crushed)
Poppy seeds (dissolved in milk)
Milk (fresh)

Whole dried milk

Sugar

Saffron

Green cardamoms

Clarified butter

125 grams
/5 grams

1 liter

125 grams
200 grams
/a tsp

4

200 grams

1 N, - & -‘-&-/,’-’ ;‘-T N " y
_. .-"ll l' /)’ | [ | i
- . — . :

Method:

« Sieve poppy seeds and grind with almonds, cardamoms
and milk.

« Cook blended mixture in a wok on low Hame till it thickens.
« Add sugar, whole dried milk, saffron and clarified butter in
halwa and cook till it stops sticking to edges and transfer

on a dish.
» Cut into pieces when set and serve.
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Grilled Fish

Ingredients:
Fish fillets 2 kg
CIWE? - i 5 .
Fenne s, cumin seeds Y2 tsp eac .
Coriander seeds, black peppercorns 2 tsp each Method:
Cinnamon 1 piece « Roast fennel seeds, coriander, black peppercorns, cloves,
Ginger/garlic (chopped) 3 thsp cumin seeds and cinnamon.
Desiccated coconut (fresh) 2 cup  Cook butter, ginger/ gurllc paste, on ions, turmeric powder,
Turmeric powder Y2 tsp red chilli pﬂwder lemon juice, coconut, green chillies,
Red chilli powder 1 tsp soya, spring onions, fresh coriander, tamarind pulp and
Soya, fresh coriander, spring onions 4 tbsp each salt for few minutes then blend with the roasted mixture.
Lemon juice ] tbsp * Heat mixture in a wok and fry fish in a frying pan, then
Onions (thickly chopped) transfer in a wok and cook on low flame.
Salt fn taste . When oil separates transfer on a dish.

een,chillies, leman, onion and

Tamarind pulp, buﬂaﬁ | s lamnl LAG(

Olive oil y 1 ¥ j

Soya, green chillies, |amnnj, unrnn or d A DN 4
mruun DIARIES
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Fish Biryani |
Ingredients: |
Fish fillets (cubed) 2 kg

Onions (chopped) 2
Ginger/garlic paste 2 tsp

Cumin seeds (roasted), coriander (crushed) 1 tbsp each
Hot spices pewder, red chilli powder /2 each
Turmeric powder 2 tsp

Yogurt (drained) 3 thsp

Green chillies (finely cut) 4

Fresh coriander (chopped) 4 tbsp

Fish biryani masala (packaged) 1 thsp

Milk (fresh), onions (fried) 2 cup each
Yellow food colour few drops
Salt 172 tsp

Oil

wee mars A/ P AN

Cloves, black peppercorns
Cumin seeds

Green cardamoms
Cinnamon pnwder, salt

Method:

4 each

V2 thsp

4

/2 tsp each

+ Heat oil in a pot and fry onions until golden then fry
ginger/garlic paste, coriander, red chilli powder, cumin
seeds, turmeric powder, yogurt, hot spices powder, biryani

masala and salt.

» Add fish and cook on low lame with a lid on.
« Stir it for a while and add fried onions, green chillies and

fresh coriander.

* Boil water in a separate pot and par boil rice ingredients

and sieve.
* Layer /2 of the rice in @
:- o &

o e

pot and spread fish mixture and

aa) f/
il n@ j\fr ice, then keep
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Flapjacks

' . Method:
ngreailenits.:

g * Melt butter in a saucepan and cook honey and dates.
Unsalted butter 200 grams * When the dates are soft, mix oats and coconut powder
Honey 250 mili liter then place in a greased Pyrex dish and even it out with a
Dates (chopped) 150 grams spoon.

'Dﬂfs 400 grams * Place in a pre-heated oven at 180°C for 25 minutes.
Desiccated coconut 20 grams * When it turns golden then remove and cut into pieces and
allow to cool and serve.
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Carrot And Mint Soup

Ingredients:

Carrots 250 grams Method:

Onion ] * Heat clarified butter in a pot until it melts.

Garlic 1 clove « Add carrots, onion, garlic and vegetable stock and

Vegetable stock 4 cups . cook until tender, then allow to cool and sieve.

Kinnow juice V2 cup » Mix kinnow juice and mint then transfer in a bowl.
Mint (chopped) 2 tbsp + for garnishing « Garnish with mint leaves and serve.
Butter | tbsp
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Suji Ka Halwa

Ingredients:

Semolina 250 grams

Green cardamom (powdered) Vi tsp Method:

Sugar 250 grams

Water 1 cup * Heat clarified butter in a wok and fry cardamoms and semolina
Raisins 2 tbsp until golden.

Coconut powder 2 thsp « Add water, food colour, sugar, raisins and coconut powder and
Yellow food colour 1 pinch cook till its water dries, then try and transfer on a dish.

Clarified butter 200 grams » Garnish halwa with almonds and serve.

Almond (finely cut) for garnishing
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Sesame Bites

Ingredients:

Chicken breasts {cubed) 2
Black pepper (crushed) 2 tsp

Refined flour 4 tbsp Method:
Egg Sl ]' * Mix sauce ingredients in a bowl.
ngmc;um Els 5 1"5) . E?: :n}:z i‘fi:k&n pieces with black pepper, oil and salt and leave
5':3:' /2 tsp oy * Coat with flour, egg, breadcrumbs and sesame seeds and put it
?' ba {] fbjp T ormnang aside for a while.

TR, _ ©r decoration * Heat oil in a pot and fry chicken pieces one at a time until golden,
Sauce Ingredients: then transfer on an absorbent paper.
Lemon juice’2 cup * Transfer on a serving dish and decorate the corners with
Mayonnaise cucumbers and serve with sauce.

Honey
Mustard sauce
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Fried Prawn

Ingredients:

Prawns

Paprika powder

Green chillies (chopped)
Eggs

White Hour

Cornflour

Chinese salt

Salt

Qil

Tomato ketchup

leELstq

WWW.PAKSOCIETY..(

RSPK.PAKSOCIETY.COM

{E

500 grams
1 tsp

3

2

4 thsp

3 thsp

1 tsp 'I
to taste

for frying

as accompaniment

| B
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Method:

Marinate prawns with paprika powder, green chillies, chinese salt,
Hour, cornflour, eggs and salt for an hour.

Heat oil in a wok and add prawns one by one.

Fry prawns on high flame then remove on an absorbent paper.
Serve prawns with chilli garlic sauce.
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Chilli Garlic Prawns

Ingredients: Method:

Prawns (cleaned) 100 grams * Pour rice noodles on a serving dish.

Garlic (chopped) 2 tbsp * Boil water with a pinch of salt and add prawns, then immediately
Sambalek sauce 4 tbsp remove.

Lemon juice 2 tbsp * Heat oil in a frying pan and fry garlic until golden.

E-|fl:h‘:i< pepper (crushed) 1 tsp » Add prawns and try for a minute, then mix sambalek sauce and
CZ"I , 2tosp lemon juice and remove from flame.

Rice noodles (fried) for garnishing * Mix black pepper then pour on noodles.
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